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METHOD FOR IMPROVING PALATABILITY OF PET FOOD 

PURPOSE: To improve the palatability of a pet food, remarkably, by adcling specific 
amounts of crab meal and decomposed protein as palatability-improving substances, and 
decreasing the water-content of the food below a specific level. 

CONSTITUTION: The raw material of the objective pet food is composed of corn, wheat 
"flour, rice bran, soybean cake, yeast, fish meal, meat powder, meat bone powder, meat, 
animal and vegetable oil and fat, colorants, vitamins and minerals, and is added with • 
0.1-1 Owt% each of the crab meal and hydrolyzed protein as palatability-improving 
substances, based on the sum of the raw material components. The hydrolyzed protein is 
peptide, amino acid or their mixture obtained by hydrolyzing vegetable or animal protein 
with an acid, alkali or enzyme. The pet food is a dry-type food having a water-content of 
<35wt%. 
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(C)WPl/Derwent 

AN • 1996-018299 [02] 

AP - KR1991002S892 19911231 

CPY - CHEl-N 

DC -013 

FS -CPI 

IC -A23L1/238 

IN - IM J; JONG H; KIM J; OH K; PARK J 
MC •D03-H01H 

PA - (CHEI-N) CHEIL SUGAR & CO LTD 

PN -KR9402531 B1 19940325 DW1 99602 A23L1/238 OOOpp 

PR .KR19910025892 19911231 

XA - CI 996-0061 80 

XIC-A23L-0Q1/238 

AB - KR9402531 A raw material for soy sauce is prepd. by (a) mixing 
defatted soybean with 0.05-1 % yeast extract or 0.05-1.5% hydrolysed 
vegetable protein (HVP) and (b) extruding the mixt. at 1 10-190deg.C 
barrel temp., 10-50% initial moisture content and 250-400 rpm screw 
velocity. 

- USE - The obtd. raw material for soy sauce improves the efficiency of 
soy sauce fermentation. 
IW - PREPARATION RAW MATERIAL SOY SAUCE MIX DEFATTED SOY YEAST 
EXTRACT 

HYDROLYSIS VEGETABLE PROTEIN EXTRUDE 
IKW - PREPARATION RAW MATERIAL SOY SAUCE MIX DEFATTED SOY YEAST 
EXTRACT 

HYDROLYSIS VEGETABLE PROTEIN EXTRUDE 
INW ■ IM J; JONG H; KIM J; OH K; PARK J 
NC -001 

OPD- 1991-12-31 
ORD ■ 1994-03-25 

PAW - (CHEl-N) CHEIL SUGAR & CO LTD 

Tl - Preparing raw material for soy sauce - by mixing defatted soybean with 
yeast extract or hydrolysed vegetable protein, and extruding 
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